
Culmbacher
Isthe Beer
-for the invalid,
-for the hale and hearty,(' -for those who enjoy a refresh-
ing beverage,
-for any man or woman who
needs a tonic.

A rich, dark beer to 4'nimbaeher-m
beer that gmaties and benoefits all who
drink It. 12 qt%. (or 24 pis. f)r $1.2L.
Dieivered In unlettered wagons.

Washington Brewery Co.,(
4TH AND F STS. N.E. 'PHONE EAST 254

Ame. Yale's

HAIR
TONIC.
LAD'IES AND CENTLE3MEN:

It affords me grent pleatire to enil the attention
of the public to Mlu.-. Yanle's Exf."isi..r Flair Tonic.
i~ tleh Is the fist and .orly reinedy knawii to chem.
JIrry wbieh positivly t-irns gray hair ibaok to) Its
o riginal 'olor without dye. It has g'.fli' n record
that Min . M. Yane-wonderful woman demtst-hm
Ina'e thin in -it valuable 4f all chemi, al disoverlea.M'iad.Yale personalv indormeA Iti tton. and give
tie pubte her solemn araty that it has bee
t.*ted lu ifvery 4-t nteivaille I% y and lui% proved
"elf to Is the ONLY NSir&pe.-fi.itCO.lS
IFAIR V.AIJ.ING Immediately and -rcateoo a limini-
lint r-wth. ontains ot injurous ingredient. Phy-
,;]elan.: and chemist" Invited to aualyze it. It IsnotI sticky or greasy. io the contrary. It makes the
hair soft ynuthful. flodry and keeps It in cu. Fol
r740eu'en and Indieni with hair a little gray.

.treakedi gray, entirely cray and with bald heads it
i 4e3peSateyreemmended

MANGACURM ONLY BY

MADAIIE M. YALE,
189 Michigan Boulevard,

SPECIAL PRICE on
Madame Yale's o e c.
Hair Tonic = t be

S. KANN, SON & CO.
eINgrURNtUR kO FINEHOMWs"

Old

Colony Company,
1403 H Street.

ANTIQUE IAHOUGANY
FURNITURE, SILVER,
CHINA, PLATE, PAINT-
INGS, CURIOS, BRASS
GOODS and other rare
and unusual Household
Decorations not to be
had from the regular
trade. You are Invited
to call and Inspect the
most unique and inter-
esting stock in Washing-

tonor
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Have You Ever Tried

MALT-BARLEY
Breakfast

Food
A Great Health Food
Malt-Barley. Breakfast Food contains a much

greater amount of body and brain nutriment than
other grain fuods. Its speclal work Is in building
up nerve. muscle and tissue and enriching the
blood. It Is one of the delicious Malt Breakfast
Cereals. It pleases every palate' &ad become, a
fast favorite in homes where it Is tried.
The great virtues of barley are in Its tonic and

corrective influence on the various organs at the
body. If a person has an irritable or weakened
stomach Malt-Barley Breakfast Food will preve
most valuable; if the kidneys do not act Iwoprly
it wll prove correctire. Every funitles of the'ays-
tem will feel Its energizing and invigorating effect.
It undoultedly stands unequaled as a great health
food. aecg

Mixed with milk
ILnstead of water.

-Eat "MILK BREAD" once
and you'll want it 'at everymeal. Has all the good qual-
itles of home-made bread, with
the advantage of being alwaysmade and baked just right.

&c. a loaf. Ieivered daily.Holmes' Bakery,ist & E Sts.
'20one 1564.

corges' Patent Shields
~ Takoq out all soreness Immediately

from ros rnd Bunions and is the
oiy sre cre Sold by leading drug-
gists everywhere.

J. GEORGES & SON, Chiropodists,ocl2-tt,8 No. 1115 Pa. eye.

Save the Fuel Bill-Burn
-in the kitchenrange.
A good deal cheaper
than coal. Coke
makes a quick, hot
fire hod burns freely

without waste. Orders promptly filled.
25 bushels Large Coke, delivered.......$2.0040 bushels Large Coke, delivered ... 90
6o bushels Large Coke. delivered... .TI.M2,1 bushela Crushed Coke, doivered..$2.50
44P bnshels Crushed Coke, delivered.$3.70
Go bushel% Crushed Coke, delivered...0

Washington Gaslight Co.,
413 1oth St. N. W.

ocl2-28d

For
MornintNoon

and
Night

Eat
Granola
and
Live.

Live well and
bewellwhileyou
live.
Not a pasty,

Shairsh, singed
gin--but an

.appetizing,de=
~cious food deori
Sbig, strong rnen
and littife babies.

Battle Creek
-Sanitarium Food

Co.,
BATT.LE CREEK. MICH.

Irish Nationalist Arested.-
A dispatch from London last night say,:
John O'Donnell, nationalist, attempted to

address his constituents today in Kilmaine,
County of Mayo. the scene of recent evic-
tions. He was dragged off the platform
fiye times by the police, and finally, after
a fieree struggle, was taken to the bar-
racks.
One hundred and fity police were pres-

ent at the meeting. The crowd hurled
stones, and several persona were Injured.
John O'Donnell Is a young tenant farmer.and a protege of William O'Brien, M. P.

He is secretary of the United Irish League,
and was first returned to the house of
commons for South Mayo In February,1900, succeeding Michael Davitt.

Amarehist Hangs Himself,
LONDON. October 15.--"Romas, thle lead-

er of a notorious band of anarchists, wrho
have destroyed various public and other
buildings during the last few months,'
says a dispatch to the Daily Mail fromt Cra-
cow, "wasn arrested In Stanislavow, eastern
Galicia, after a fierce strugirle, in which
he and a gendarme were wounded and a
child wan accidenaly killed. Roman
banged himself in the guardhouse.

Emma Ahn and Anna Derr were arrestedin Philadelphia on a charge of setting freto the Magdalen Home, in that city.
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Therm is nothtnt that seem so indispen-
sable to the humn family as bread in some
form, and oertainly nothing so appeals to
the interested housewife and contributes
more to the sum of human happiness than
the skinful knowledge of how to produce
a perfect loaf of home-made bread.
That this accomplishment Is not common

in every household Is a fact to be deplored
and remedied.
Home-made bread is a luxury for the

rich man and not too dear for the poor. In
fact, one is more likely to find It In the
humbler home than where the mistress of
the house does not concern herself about
the preparation of foods. The history of the
wheat grain which gives us our bread tiour
Is most Interesting, but we need not go
back beyond the story of evolution given
by one of our' well-known posts: "Behind
the nutty loaf is the mill w:eeL; -behind
the mill wheel is the wheat field; on the
wheat field rests the sunlight; above the
sun Is God." Can we have a more beauti-
ful word picture than this to show us that
there is no grossness in eating food to
sustain the body, except In our misguided
mInds and judgment?

Bread Flour.
The generally accepted term mneans flour

prepared from the wheat grain, of courso.

Not only does the wheat grain give near-

ly all the essential elements of nutriton,
but its flavor makes it universally agree-
able and the constant use does not paIl
upon the taste. This is a most important
property for it to possess in addition to its
cheapness and food value, for it Is proba-
ble that the bodily vigor and mental and
mtral health of the people of aemperate
climes can be sustained by this vegetable
product more than any other.
Yet in spite of the very important' and

vital part bread is designed to fulfill in
the human economy, there is no other food
of like result that so universally fails in
Its mission. This may be attributed to two
causes-utter ignorance of the proper
process of bread making (which Is the most
common) or the poor quality of the flour
used.

Quality of Flour.
As the quality of the loaf first depends

on the character of flour used, it goes
without saying that only good flour can

produce a good and nutritious loaf, even

under the manipulation of the most skill-
ful hands. The quality of the flour is not
to be gauged by the brand until proven
through successful baking; even a good
and reliable "brand" of flour may differ
slightly In results under certain conditions.
depending on whether It is new or old;
whether it has been kept in a clean, dry
place or exposed to dampness. Good flour.
whatever the mixture of grain or process
of milling, will be dry and of a sweet,
nutty odor and flavor.
The color of good flour that contains the

entire nutritive properties of the wheat is
of a decidedly creamy tinge and richer or
darker than a poor quality. However, a
flour may be dark and yet be a very poor
kind, owing to the ,wheat not being prop-
erly cleaned or of a dark vhriety. The
whole wheat flours are often inferior on
account of carelessness In cleaning or
adulteration by mixing with bran and other
grains. A good white flour can be dis-
tinguished more readily than a pure entire
wheat flour. Any substance added to the
white flour, such as poor flour, rice flour,
potato starch, corn- flour or alum, will give
it a suspicious whiteness that is an indica-
tion that the nutritive value of the flour
is lessened. Alum is the most harmful of
all the substances added. This is mixed
only with a very inferior flour that is made
from a poor quality of grain that has not
been thoroughly cleaned or has deteriorat-
ed by rust, mold or exposure.
The quality of the principal varieties of

wheat grain-the red and the white-varies
according to climate and season. The best
quality is that cultivated in temperate
climates, such as Russia and the United
States, where the heat of the sun is only
great during the summer months; and a
corthern latitude is most favorable.
The red wheat is t-he stronger food; the

grain is usually harder and smaller, wnile
the white grain is large and particularly
adapted to the making of a line white flour.
The admixture of these two is for the same
purnose.
-The mo'lern miller must combine, skill
with Intelligence in order to be able to
mix the kinds of grain in proper pro-
portion to produce the best flour. By the
best flour we mean the one that retains
the highest percentage of the nutrient
qualities, while it gives us a flour that
will answer for general use in families
who prefer to do their own baking. Po-
tato starch and boiled rice is adder to
the flour in making bread to make more
bulk, as these enable the flour to take
up mord water. This bread retains the
moisture longer. Potato starch is used
with the supposition that it Is more fa-
vorable to the promotion of the yeast
plant than wheat starch. But potatoes
are not necessary when a go9d flour is
used. Only mature potatoes should be ured
or the bread will be tough, coarse in tex-
ture and indigestible.

Mixing the Sponge.
This is the first process toward the com-

pletion of the loaf. The sponge Is a mix-
ture of flour, water and salt In the l-roper
proportions. The water may be substitu-
ted by milk, giving a whiter and t icher
bread. The water is used to cause ex-
pansion of the starch cells, dissolve the
sugar and albumen and develop the ad-
hesiveness of the gluten. In this manner
the entire mass is .joined together.
The next step is to add the reaiuired

element to lighten thIs mass of dough;
so it will be porous and readily broken
up by the teeth when converted Into the
form of a loaf.
The most common agent used for this

purpose is yeast, a plant of natural
growth belonging to-the ferments. The
action of this plant on the starch is to
convert it into sugar or diostose and pro-
duce carbonic acid gas. This permeates
the mass, forming bubbles. As the gas-
eous substance expands the mass, the
gluten in the flour being tenacious and
elastic, will expand and form cells which
retain the gas or air for a short time;
thIs produces the light porous texture.
The moisture employed must be some-

what warm and- a warm, even tempera-
ture kept throughout the process of raIs-
ing In order to cultivate the yeast plant
that thrives best in moist, warm, dark
soil.
Sugar assists In the promotion of the

growth of the ferment. The salt is added
as a condiment and to supply a iaek of
soda hydrochloric acid in the natural foods.
Heat is employed to cause the rupture of
the starch cells and promote the rapid
cvaporation of superfluous water.
Careful attention mast be given to the

temperature, as It must, at no time after
the yeast is added, be allowed to reach a
degree sufficient to kill the yeast plant
until the loaf goes into the oven.

The Dough.
As soon as the mass called sponge is

thoroughly permeated by the air or gas
and is full of bubbles, rising a little higher
In the middle than around the edge. it
sholild have enough flour added to make a
dough which should be just stiff enough to
handle -easily In kneadng.
The kneading process increases the elas-

ticity of the dough. Adding fresh flour ne-
cessitates a very thorough mnixingr by'
kneading, and the quality of the bread de-
pjends on having the yeast very equally
mixed with every particle of flour in erder
that the fermentation may proceed evenly-
and the large cavities caused from ex-
cessive liberation of gas in some parts of
the dough will be broken up and the gas
or air diffused throughout the mass, so the

and no part of the loaf heavy while some
portions are light. A. good flour does not
require so tauch kneading asa poor quality.
As soon as your dough is elastic and

smooth and wSi not stick to moldiag
board or fingers It must be aoered and
set in a warm place to rise again. 1White.
flour bread should double in balk during
each "rising" etire wheat bread required
as much time as it is stowur in rising, bat'
should not *rnble its balk or it, 'wil net
be entirely sweet.
Pe,.iar th Eoaves alg mUskia.
'Have the losses smaR and p~ase ese eat

ia a minsy.t ian. A. antR last will be
lighter ad stoe pe--eet tan a ase e
ad@ will be no danger' eftRbeing~In-
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Three-piece Parlor Suites, li)
with crotch mahogany panel ba<
pear, holly and-amaranth. Uph<
asks.

Divan, Arm

$9.75. $7.
'All Tha-

The greatest part of the suc
the fact that not only are the pric<
sirable pattern-never an unworti
look on it as a reflection on our i
this-line-it would be a poor con

-Nothing that deserv less t
Judge the prices yourself:
Sarabend Rugs.

7 ft. 6 in. 10 it. 6 in WORTH. FOR.
9 ft. x 0 ft ...... .... . 0

Wilton Rugs 11 WORTH. FOR.
.. 36 In. x 63 in..i ....r!....... $7.64) $5.50
8 Oft. x 12 ft ......... 40.00 2s.50

Sarak Rugs. WRH
WORTH. FOR.

27 In. x 54 In..: ............ $5.00 $3.50
36 In. x 63 in . ......... 8.75 5.00
9 ft.' 12 ...... 40.00 27.50

Ruiia.Rugs
WOft X9ft ... $12.50 $8.50

7 ft. -6 in. x 10 ft 6I'a ...17.M 12.50
91) -XI2 ft ..- 22.50 12.50

* Oft. x15 ft.... 35.00 20.00

AxnainstefRi3gs.
, "! WORTH. FOR.

8 ft. 3 1dqt. ....$27.50 $18.00

eavingante en-grat4ned loaf wth small air
ells. i the same reason given the loaves
sh be baked in separate pans, so that
n In degree of heat can be obtained on

211 sides. This also gives more-crust, which
Is the most digestible as Well as the sweet-
Lst part of the loaf.
Small oblong sheet-iron pans are the best

to use.
The loaves should not fill the pan quit"
half full when put in to rise, as they must
not rise above the sdes of the pan when
lone.
Thi'e temperature of the oven maust be
froip .400) to 000 degrees and of even tem-
erature in all parts, and kept at an even.
teady heat to bake The loaf evenly. Even
ith so hijgh a temparatur~e outside that in
he center of 4ber loat wilt not rise above
12 degrees until all the water has evapor-
ted; and it must be kept up to this tem-
erature until this point is reached for the
read to be perfectly digestible.

When Loaves Are Baked.
When the loaves are taken from the oven
emove them at once from the pans; turn
ans bottom side up and place the loaf
ith end resting on the pan to allow the

ir to circulate about the loaf and steam to
scape. Do not put away until perfectly
old; then keep in a clean, dry tin box,
ith a cloth laid lightly over the loaves.

Concord Grape Jam.
The 'grapes should be ripe and perfect.
Pulp them end put the skins in one ket-
tle and the pulp in another. Place kettle
ontaining pulp over the fiye and heat to
oiling point; then rub them through a
~oase sieve or colander. Return to the
ettle, add -the skins- and measure and to
very two Oups or grade pulp add a cup of
sugar. Stir until the sugar is dissolved and
hen allow to boji rapidly, stirring fre-
uently, for half an hour. Fill small jars
r glasses ad seal up.

Preserted Crab Apples.
The apples should be very ripe. Wash
hem well in cold water; put them into a
orcelain-lined kettle and just cover with
oiling water. Let tiem cook .very gently
util you can remove the- skins easily.
rain them, peel and carefully remove the
ores, but do not break the apples to re-
nove the' stems. Weigh them, allowing

me and qne-quarter pounds of sugar to a
ound of ,truitt; allo~ p of water to this
uantitt 'of sugar.~i water and sugar
ver. the fire and ~nto boiling point.
kim until-clear-U the apples and
ook very gently.ar tender and
ransparent. Ski j,~ cooking. When
hey are done put ottosmall, large-
nouthed djars, ap lp cool seal same
s jelly.

Crab Apple sweet Pickle.
Prepare the apew4rpreserves;-drain
nd make a syrup~f ~i9is Put one pint
dfvinegar-.ver thdisd sour pounds of
usar andA stir untib dissolved. Mix together

slf an ounce of tq~root, a -teaspoonful.
dfground cloves, ' ~pof~ of all-
ple, two teseu~l ~tcinnamon and
salt a tsoota4g(. mdcloves; put
hem lnte four a& and odd to the
rngr and let it hln.add the apples

and bring aal teo uWp~n.Thena put
the apples In stiEjrturn the syrup
wr them -ad I~t t until usrning.
our of th over a moderate
iraandarhs' ughot, u itbe Into
the 1st oer the . a~ let taduntil

hs fort e. days ~5then boR sru
own until ther. a lu nSOla to mover
the -trolit. aB t ad syrup together
mt plt'enl, nujars and when oid
to.u* same as j.11g
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;e the illustration, mahogany finish,
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lsteries of rich tapestries and dam-

Chair, Side Chair,
45. $30950

V's Good.
,ugs.
:ess of our Rug Sale is traceable to
!s low, but there's never an unde-
Ly quality offered you. We should
dgment if a poor pattern crept into
ipliment-to us-and to you, too.
ian the "fine" mark on these rugs.

Smyrna Hall Rugs.
WORTH. FOR.

2ft. Bin. xsrt. sin....$10.00 $B.50
2 ft. 6 In.x 12 ft. 9 in.......2.60 8.50
3 ft. x 10 ft.................12.00 9.00
3 ft. x 13 ft................. 15.00 12.00
9 ft. x 15 ft................. 17.00 12.00

Velvet Rugs.
WORTH. FOR.

9 ft. 1 12 ft................ 750 $11.50
Mottled -Smyrna flats.

WORTH FOR
16 In.x30 In.................. .35 .21

Brussels Rugs.
WORTH FOR

9 ft.X11 ft.................$17.50 $12.50
9 ft.X1-2 ft................. 20.00 15.00

Smyrna Rugs.
WORTH FOR

30 In.x60 In................$2.7 $1.s
36 1n.x-72 In................4-00 2.50
6 ft i1v ft..........12.50 9.50
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Morris Chairs
at $5.40.

--One of the most popular
chairs that has been produced.
A combination of comfort and
economy. In oak, well made
and finished, with all hair rever-
sible cushions of- our own make,
covered in velour.

Carpets==I
Fix the Scale
---Carpets keep us busy every r
look for constant increase in eve
season is certainly proving the b
then there's more credit than ev
credit due for choiceness and ex<
has its cause and we believe we'
cause to its fountain.

ROYAL WILTONS, he vi
or 25 elegant new and x- $ .50
clualve patterns. tho- cholcet
patterns shown. Per yard..
SMITH 8 6.000 WILTON VELVETS and

other standard make.,sIsuitable for ar ad
' " -17Ylibrary. Regular i .

$1.50o per yard. Special.
S.MTH'S and HARTFORD AXMIN-

ST IS extra quality Axilsters, in 2

parlor earpets. Regular$ .1
ric . . s yl s S $ .15~$. to.per yard.

SMITH'S AXMINSTERS. IN 5 cholew

for parlor or dining room.
Regular price. 125 per
yard. Speial ...........

WILTON VOLVETS. io
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Extension Tables.
Round and Square Top Ex-

tension Tables-massive, well
made and substantial looking.
Solid oak, highly polished, heavy
center pillar.
Round Top, 6 ft., $13.50
Round Top, 8 ft., $15.75
Square Top, 6 ft., $11.75
Square Top, 8 ft., $13.50
Square Top, 10 ft., $15.00
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for Lowness.
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anner carpet year of our career. But
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yard. Special.....
TAPFRTRY HRR'iSSEIA. in new a4d
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